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HOME AND SOCIETY"  ~

TRINGS PEOPLE WANT TO KNOW.

“We had & vory amusing experience last winter,”
a fair girlgraduate who was edifylog » wmall
sudience with hem stories of school Hfe as she swinng
paily to and fro ln a big grass hammeock on the
goranda.  © Evers Thursday evening, yon Lnow, Mrs.
A— has an st lome! i her own drawlng-room, when
ghe receives the vonng ladies and an¥ of thelr friends
whom the suthoriti= at home permit to visgtt them.
on one of these evenings, toward spring, we had re
tired rather later than nsmal.  Beesle 5., my OO
mate, and 1 had Just finished onr el Alscussion
of the events of the evening, and were nearly sslecp,
when wo wore suddenly starthed by o rosh of feet on
the stairs and cries from many voices. s, A——1
Call Mrs, A——1"  Mpdame!  Oh, Maudematselle !
and above all the high piercing volee of the Fromch
governess, who lad oharge of our foor . ‘Tnaslqul!lm
vous Mesdemobselles: il o'y n pas de dangez!  Com.
pose sourselves, 1 beg. 1 entrent,”  In a cevond 1 had
gprung from the ped and fnng open the door. A
great burst of lght showed us the most extraondinary
scone and one which 1 shall never forzed If 1 Tive o
be a himdred, The stalresses and hnlls wore filled
with frightened girls in all siages of tolletts ) some
were hystericsl, some wers langhing, all were In the
wildest axeltement, while the tearherz, who were even
more frightenad themselves, went valnly lf;ud-n\.'adng
something lke onder among them.
h"e:;-!‘l.“:? fire? serenms Bessin from the hed, throw-
fng the hlankets over ler head asd diving Inte the
middle of the covers, axonsense. 1 suld, shaking her
out of her place ‘of refuce. spat on o skirt nr:d »
Jacket as quick as you can and come downstalrs.
“i\fut 1 must save my comll’ she axelimed with
sndden recollection, jumping from ihe ted ard search.
tng wildly In the top burcan Arawer for her ome seb
of jewelry. 1 threw & mackintosh aronnd her atd

flew to the closet for something for myself. Thero,
shimmering In lavely folds, was my best gowi, my
me from

one dirmer dress, which mamma had sent to
Parls. ‘T will save that at all events,” T thomght,
putting i hastily on over my nightgown. without a
thonght of the ahsurd incongraity. Ressle  mean-
while bad ssized n leather bag and was stufling it
with the wildest collection of things. Wr fonnat in it
afterward her beloved oomil: a Langiry biang, which
she was in the habit of <ticking on over her own
preity hair when we made our hasty tollettes foe the
dadly walk: a palr of India rubbers, i bundle of solled
enfls and collars and n number of other things of like
fmportance. T threw a fir eape over my dinner dress
to completa my own costume and Aragged bBessle off
from hor frenzied attempts to save her property.

“ [y the vime we had reacliod the stalrs the firemen
wore pushing thronsh the erowd of grls witn hiose In
hand, sod the whole honee was brilliantly uminated
by the steange bright glare of the uvseen fire

w1t §= the big wooden porch which runs up at the
back of the house, | heard some of them call ont,
and then the prder was glven in pinging tones to eut
it down. 1 learned later that the whole flimsy struel-
ure was In & bisze, which was the penscon why the
glare wag 50 intense on cach story and’that the firo
was quielly brought nnder control by eutllug the
sttachments free from the house, and bringing the
wooden frame o the ground,

“Mrs, A. by this time hod colleetod her slxty girds
fogether, but the house was crowded with firemen
ond strangers.  ‘Good Heavens!" exciaimed ovn ald
gentlemnn, as baten after bateh of girls of a'l ages
kept coming down the stairs: ‘s this ull one family »
Fortonately st this Juncture Mrs. Z. arvdved on the
scene.  She is a great friond of Mrs. ASs and lives
snly aronnd the comer In Fifthave.  Retnrning from
the opera, she had heard of the fire, and had driven
firectly over in her carriage,  You have no idea how
benutiful and composed and tranguil she lodked in
the midst of the wild seone. as she stond ealm and
gerene in the centre of the =motlevy and excited group
{n her Leautiful evening gown, with every dotall pers
fect, and the most pletaresque of opers wrups thirown
over ler shoulders,

wekind the girls all over to my honse, Mary,” she
sald, In her elear, quiet voled, I shonld  think
Madanie and Miss B.' (the English governe-s) ‘vonlt
take them over, and let them stay there until these
men are out of the house and you get things o rights
again.'  Poor Mrs. A, was thankful enongh. and 2ot
us out of the melee, S0 we wepe quickly eounted,
formed into a processon and morclied over to Mrs,
Z’s. And then eame the funniest time of all: We
had not thought before of our appearinee, but when
wo assembled In Mrs, Z's pitlatinl rooms, which wers
Ut up by the footmen for our secommodation, the
whole sssemblage was <o Irreslstibly funny that wo
fairly shouted with lavghter. Mr. Z. himself, who
Yind dressed and come downstalrs, said he wounld not
tave missed it for worlds, The attempted tollettos

wmade in the tmrry and frizht of the tir<t alarm shuply

beggar deseription.  Madume's consternation  when
she realized that she had four fnnny little hanging
hatrpins with twisted halr bobbing over her forehead,
ond that she had actualiy conversed with her stafelv
and smiling host in that eondition, was  extmweme,
And Miss B, the Englich governess, Tooked almost
oqually: welrd, with tho tightest Xnd smallest of balls
of bhalr screwed up at the apex of her head.  Not
more than three or four out of the sixiy ghls ware
really dressed, and 1 doubt if we hod more than haif
& dozen pair of stockings among ns.  The hastlly
donned garments were tarvels of Incongealiv e and
really H every one had fried to moake thomselves s
ridiculous as possibile thov could not hove suecoisded
better, And  the things they saved were Sso
tnane! One girl flonrished her toothlrnsh  wildly
as the only thing that oocurred to her 1o tal s, Anothor
had Jugged along her week's wash Iy the elothvs bog.
Very few had remnembered to bring thels money op $hele
walches, and you will wgh when 1 tell you that thews
wius more false halr brought thisn anything else, for
schoolgirls, by the way, have o grest fashion of brigh
ing their own Eal smooth and plonlng on any aeces-
sorles that please thelr fancies,  After we had waited
for abont an hour, Mrs. Z. veturned In her cur
risge and told us thot the fire was out, the cosst wa-
clear, and we could peturn home,
we had straightened onrelves out 45 well g wo o
but nevertheless we wore a very pecullaslooting pro
cosslon as we marched baok.  Fortunntely the <<l
houses wore very near anid the night was ik, so ons
scanty attiee did not 80 muoch matler, It was qnite
2 o'clock before everything was guiet again: and we
were trylng to cilin our excited nerves and o 1o sleep,
when suddendy wo wre il aronsed by the wildest sobs
and shrieks. Of cotrse, Mrs. Al the tencher, and
every girl tn the house were up aguin I an instunt
All rushed to the room from whenee the nolse pep
eceoded.  You can faney Mrs. AVs wnath, when we
discovered It was only that Miss , 0f Alnbamn.
bod suddeniy renlized the danger s had
had gone oft iu o fine attacl of hysteries.  We wee all
sent off to our pespoctive rosms directly, and the st
thing 1 saw on thut eventful night was the digny
figure of Mrs. A, in a Jong bisck dre
watching In stony  slboee the writhine Nis
whose sobs grew rapidly falnter and fuinter until they
ceased altogether, and at lust the tired houschold bad
some rest.”
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The following items from an Englich lelter may be of
service 1o those who are going abiod ;@

“Yes, inded, my dear L—, 1 liave had g very good
time of it in Lomdon for the last six weeks . avery one
bas been wost kiod, and 1 have met so many clarming
=thdce cliwrming—pesphe! 1 hope it 1s not vali to suy
that I focl—] know —thst they ke me, and 1 return the
Nking, and possihle admimtion, with compound 1
Berest. Just at fiest, however, | found some things miher

to nnderstand, for the unwritten laws are many.
uud it behooves the Amerlean maiden to study and 1i-
wandly digest thom before she makes hee debnt in Lon
don society. A dumsel may be anconventlonul, possibly »
Uttle vulgir—perhaps mose or less slangy, without for
felting the adnimuon of her BHUSE consins: bud If she
Ignomes the time-honored etigueite and distineidons of
Burke and Debrett =he will e voted au underbred
Young woman from Yunheelnd who owght to huve
known beiter., And o, whai o purzle it is!  When
we began o recelve Invitntions o dinber or to spend o
few days In the countyy, or some equislly delighitful sug.
Bestiom, half the pleasure wus goue for fesr of muking
some glaring error In the wddresses of the poswoerdng
notes.  You say you wre coming <o0n to have a Jook
at all these rand folli—1 wonder it w few hints on the
sabiject (knowledge that has come to me through mther
hard work an® one ar two morthiying 1ele experienoes)
would help you, GF courss duchesses, murchilonesses,
And countesses are eislly managed,  Inside the Jetters
they ofe your *desr Duchiess * or Lady B, ur Lady €,
and outside the envelope they become * the Duchess of
A" (only trudespeople sud such (K use the words
‘Her Grace'), *the Mardbioness of B wnd *the
Countess of " * e Viecountess D" oo, still i
Is well Lo remember Wils, g Amoreans pre apt to wl
s un euveiope simply o Lady This or That, Bt
the rocks aud wllelpools begly when the soas sod
Guoghters of these gupnust personnges have 10 be con
Sdered. Hemewber st the jounger ohildien  of
fukes and warquises (the eldest sons, of cours, have
thelr fudividual titles) ame Lord Joln =mith or Lady
Mary Bmith: never, never, Lord or Lady Smith, ¢
Jou know them tolembly well begin yonr nobe with
*My dear Lord Jolin ' or * Deir Lady Mooy, but
Gress the envelopes 10 * The Lol John Smith ' Lo full.
The sons’ wives iske thelr husbands' titks, as * Ludy

In the meanwhile |
| e

John Smith, while the daughters, it thay marry & man
of Inferior mnk, take thelr hnshand’s name, hul realn
thelr own title, thus * Lady Mary Smith ' bacomes by
mareying Mr. Hrown ¢ Lady Mary Brown' and it

thres tomatoes In ehunks and aaq (hem 1o the soup.
Let the soup cook about an lionge, then add & bomguet
mudo of two Ralkis of parsley, ane of soup celery, one
of thyme, three oloves aid o buy.jeaf, Season With a

sonnds odd to American eass to fieur peop

s they enter o room as * Me, gnd Lady Mary Browy.'
If o Indy with w tiile of her own marries a baronet she
retwdns her own, @5 the couple become ‘Eir Henry
and  Lady Hilda Higginson, otherwise she would be
phain ¢ Lady Higginsoh.'  Hnot i, on the other hand,
Linlles Mary and Hills muery men of superior mnl,
thelr titles merge Into those of thelr hnsbands.

“1 have not hwlf done yet althougli | dare say
¥Ou are weary enough, for we now come 10 @ very
pnzrling lot.  Sturely: one might be escused for fow-
petting that the vounger sons of enrls wre not in the
sama positlon as the Younger sons of margnlses or
dukes, 1t seems absurdly srbitrary that they are
only honorables while their sisters are Lady’ Susan
und ‘Lady’ Motty.  In writing to thess honorubles
sou bagin your nte as *Dear Mr, Tirner,* for instance,
bt address the envelope to *The Hon, Thomas Turner,”
Whan we come to the progeny of the viscounts or
burons, sons and donghters sre alike honorables only
they are not so honorable, us the tons of marulses
or dukes, and thelr wives would have to give precedence
to the wives of the latter, As for the female honor-
ables 1 never eon get used 10 them: It seems <o rude
to semd a letter to *The Honorable Jane Jenkins®
without o *Miss' to round her off,  Ard bere 1i another
distinetion which you must not fsil to remember, and
thnt is the ditersnce between the address of @
baronet's wife and the baron’'s ‘Lady. The latter
15 The Lady F.' and the other merely ‘Lady ¥.'  Isn't
1t all Intedeate? and yet, over here, every one seems
to understand what they onght to do by intultion.
As for precedence, however, aml the proper arrango.
ment of guests at dinner and all that Kind of thing,
Aon’t waste yvour time over the puzzie. Lifo 1% too
short, But 1t all seems very badly arranged to our
domoeratle ldess. A dukeling, just out of school
will be given the placs of honor while statosmen full
of vears and honors follow meekly m His Greo's
hovish footstops.  Frisky young woman whose hus-
nands happen to be the eldest sons of dulies will
precede mothers in I5rael who may be cotniosses them-
solves: ald the assorting of the various couples appost
to me sometimes absolntely  grotesque.  Jlowever,
ft 5 nll part of the machinery of what it }nufsl T
confessed 15 p wonderfoliy  well organjzed  soclety |
and 1 suppose, In aceepting their hospliadity, it Is
oty woll-bred for us to Y 1o learn their cherislisd
customs. "

The childeen on the Pacifie Coast have hod for o num-
ber of years an amusement that has only recently hesn
shated by thelr Eastern eousins. It s called “ bl

consting,” and Instend of sinds they nse wagons,  This
venr o degtler, Who eaters to the young folk's amuse
ment, has introdiced a “spring boand conster,” ns he
clls I, whilch will undonbtedly aMord great fan, It
Is arravged so thot It can be steered by the shafts]
ned being fitted with a brake 1 1s entlrely under the
contral of the person using W, thus aftording o very
safe snd attemdtive pastime,

A recipe for a dellelous new semp comes from
England, It 15 culled ~ Battenburg soup™ in houwor of
Prineess Heatrice's hushand. It owes its exeellénon
to the addition of & cdf*s foot to the sonp neat at
the heginning,  This gives a smooth, sl'ghtly gelstoms
thickening to the soup.  To mmbie 1 tace thees ponds
of clean lean beef from the eound. eat 0 in smoll
nleees fepoing §1 from fut; wdd a ealfs fool, splte and
cover the whole with throe and a Ball goarts of cold
watoer Lot the soup hoi! gently for theee Lodrs, then
add two small, new earrats, tliree spring onlons, cach
stuck with a clove, a plees of soup calery, thres
pleces of parsley, & bay leaf and g sprig of thvme,
and Noally o llade of mare and salt oand  popoor,
Ohop the vegetables aud fry them o a Mitle bigter before
adding them to the soap.  Let It slmaner an b
louger afier adding the vegetables, horbs, splees nol
other sessontngs, Then reinove tha fool, wash M.
et ionp in small pleces, stradning a Jditte of the
soup ovor it, amd sot it wsside Ly Weolf  Strain the
vemalmler of the sonp into a stope coocl, and et il
stand t91 the next day, when any oronse that hins
risen shoinld be removed from the top.  Heat up the
sonp, thicken It with two tablespoonfuls of flomy
and @ feacup of ecesm; let it Boll ten minutes longer,
<tireing it constantly, then add o winegluss of shorry
and serve at ouve, 1U is n dellcions soup.

One is {mpressed strongly with the absurdifles of
the old cook-buok whenda directions are given  for
#poosiying a ynarter of lamb,”™ or “making a nme k
duck * from o beelsteah, Motk dishes v ke all
slins—a fallure. A plain unpreteations apple-ple is
a  thowsandiald beties thon that mongeel dish of
crackers and apples that s Roown ns 2 mock mihee
Me.®  Those were chicfly fanlis of old worlis on cul
jpary motters, The modern cook-book, however, lins
fts setlons lapses which shows thot the writer ls goided
ty theory rathes than by practies,  In a large sed in
muny wavs standand work on oooliery the recipe for rio:
e ttes teads $ A cnp of eoulied vled Balt aocnp of
milk wiih flavoring and aweetenlsg aud an egs” A
glhaee of this plpe tolls the exprevienced honslieep e
st this mixtnre cannot be moulded Joto eroquettes. The
writer probably leided to pres rile o cnp ol wiineoied
dee properly Wodld and added 1o the Ingredl nis
given. In another work we ase Wkl to Atir tine
qunrts of flour Into one quart of lHquid, ablivioms of
fart that the thing Is o physical Impossiblity,

ynart  of foar nnd one  guart of  lgatd
makes u bafter &  heavy #8 @ny  ong  CRn
stir, Al these  pitfalls  the  practesl  house
wife notes aud avolds; but 11 Is aggravaiion to the
waltfudes  of  inexperioneed  onos whoo Jook upon
stindird couk books ns uogustionable anthority, and
raek their benins 1o find out whist ercors ihey have
migte when they tind et aodish comoes out 0 such
on willppy way.

the

The mother of o large and enterprising famly gives
as the following suggestion @ = The children bind no end
of fun ns well g5 proftt Jast snmpace With o witer gliss,
o very slmple contrvanes, which they toolt witd (hem
o all thele wquotie excrsions, and which they found
partlouluely  delighifnl while bathing in stll water

The Idea wns snpgested Py a mend who had been o
great deal in the West Infles whers they use these
glasses  eantinunlly. Cur Mtle muchine Was un
alongated bux, one by one and a half foet square, open
uf the top with o olear hottam of plate glass nnd with &
handle for convenience.  Any exrpenter can make such
o contrivance. By sinking the gluss below the miftled
stirfues of the woler, the buttom, with all 1ts growth
of strmnge vegetable life and the lunuwmeralile queer
wipuatie epeatures, e be s dstinotly £en as through
the gluss of nn agquarium, and thls, too, nt s yery con
dderable depih.  In the West Indies, our friend told
s, Lhey earey ouf the same principhe by hoving o ghss
punel set in their falbottomed plessure hoats, This
is protected by o sliding punel of wood wher not in use
The effects must be very beautiful in those tropiel
reglons, where the gorgeous coloring of the * flowers
of fhe sea” rival those of the flom of our el
ment, und where the pure white sand of the bhottom
gives a wonderful padisnce and Nght.

NMany years sgo Thackeruy sang (n plessant nnmbers
in pratse of bolllalmlsse.  This * hotelipoteh of all
Kinds of fishes” b frequantly made with fresh codfish
alone, thouzh piekerel, buss or any fish mey be osed.
Il is sethiek broth, and usaslly a venl beoth 1= the
fonndution of it, n boulllon of fish bedng & thing more
talled  sbont by cooliboohs than used by prscticnl
coolts,  There may b sote nodrishiment but there cor
tdnly Is very Bitde flavor in any beoth mude from fsh
wlone, In the rule 0 gonorsl uke by Prench cooks for
boud Dalmdane  there wre tWo small anfons and one fresh
groci pepper of medidm sie,  Chop thesse fine, put
thent to fry i halt s cup of sweet olive oll heited hot.
Whin the omdons snd pepper are well hrowned  wid

thireo pluts of veul broth.  Cut three potatoes wid

bl ful of salt and 5 woonful of Pepper.
Add o pound of fish ot tmmmumn. cut In smail
pleces.  Let the soud Lol fitlesy or twenty minntes
lomger, simmering very slowly, put 4 enpful of littls
erisp squares of toast 10 the tireen, wnd serve 6t onee
wa hot as possible,

The last novelty In the way of summer curtains ts
to make nnd bernMe softly-twisted cheosecloth ones

(those we have copled were canary yellow), which wre
gracefnlly lomg by turning over the top Lo the depth
of about three foel and gathering tie folds up to
one corner,  The elfest le extoemely soft and bonffant,

There 15 a pastoral suggestion (n the thonght of rushk.
By msk we do not mean the sweat  liot biseutt =0
often called by this name In New Fnogland—tliat s
properly & bun,. A genuine sk is g stightly sweet
dried -hrmd, which may be caten as it 14, orsp and
detielous : or 1t may boe soakied In fee ondd milk, with #a
accompaniment of berddes and the rlehesd and best of
cream-chesse. 1608 an Wenl summer dis=h, served with
croam and perrles,  There are two kinds of rask, that
which 16 sweet und that which | made withont sweet
oning.  To muke the fmt, rub w lslfonp of butter
Into a gt of flour, add a eup of soalded mitk, beat
it into the fonr, foeming ws thick o batter as you can
stir.  Add thees egis, well besten, stiring them In
one by one when the mixtuee is lnkewnrm, atd fually
# halfcup of homemade venst or half a venstoake,
Beat tho batter well,  Add o tesspoonfal of salt ond
let It rise for ton howrs.  Tuen tuen it ont on o board
dusted with flour.  Dredze the rlsen mass with Qour
wpd knowd it ou the board until it couses to eling 1o
the liand. It will reguire fifteen or twenty minutes!
vigorous kneading, Lot It rlse agnin, then roll 1t ont
1o abont an inch in thickmess, snd cut 1t into smnll,
round bseuit shiapes.  Place these on fourad tins and
lot them rige thresqgnarters of an hour before potting
them o the oven.  Thay should be well coversd up
after belng put In the bisenll tins,  bake the msk 11l
done.  This will take from ffteen to PWenty. minutes
i onoaniil oven,  =pit the pask whily they are still
warm and pul them Into a slow oven or Inte the
hoating closet of the rmrze 11 they nre perfoetly
crlep and dry throngh and through.  They sy then
Le pmt In a Joose bag and lung up in o dey place to
min pefectlon,  In two weels they will be ready to
use, though they will be delicdons in theos daya,
Clilldren are especlally fond of them for supper. served
i milk with a dsh of lusclous bltek raspherrles or
Linokbereles ; and certalily there 1s no more wholesome
supper fur them, or none that savors more of thies sweet-
ness of e larvest tleld,

To make o sweet risk odd ot Ieast a cup of sugmr
1o the above mile,  These rusks shoild be evenly and
regularly Lrowned theogehont,

The sallor Iat Is without Aonbt the most popnlar
hat today, in splte of e long time i s Leen worm.
The beouty of this hint is In Ha simpliefty.  Novelty-
makers have tried o valn o Improve It Last ses-nn
i wie plmioat lost sight of uoder the mass of roseties
on the <ide of the erown: but thie senson these wore
soon ahandoned for the simple band.

shape 1& not nearly us becoming s the roupd-orowiid
saflor hat, which mests Dehtly, with (s hato-lle bri.
making o pivin glel prefiy gl rendesing a prefty el
tonifold more attrantive,  Let ng eep the grsceial
ald shape wnd pot be laesd imo prechieng the Tist
spew thing™ In saitor hats.  There | nb slupe or
frimming at onee so sithple antd 2ood as e old,

A shirred blse or pink silke hnt §s one of the mosl
pheturesqie and bocoming additions Lo e oultit ol

the summer il which hos been nfrodiucsd (hi spnson,
When made of glogham to matel o dalnty gown thiy
wre perfectly chorming  They o easlly iy Lo,
and are very inexpensive.  Hoy o white wine frame uf
w becond g =ha e gather on youn i teria® shimming
ttoat regalar intervals,  The cruwi is Sl Iy gathivpeml
. i full £olds, and b folshod off with g how of the
sume mgtenal.

There are f*w things more depresaing 1o o lovar of
bitds and wolmiols G to find e husschold pet saffer-
fug from s'ekness cansad by lojudiclons feeding or bl
management of any kind, 10 0s the duly of iple who

keep peis to fake popper, Intcligent came of them. |

There ume el birds mo o intellient o unlertalning or
moty liealthy, A7 properly mutagads tha b Pt velb
It s very common to finl these birds wiweslng, songh-
Ing, stopzoring about the roomn with overgown olnws

and sutforing feom varonus afietlons, whies st oy
thelr are abiliy sad vender them a sourve of ler)
It s

t themselvis and to those who possss them.
tievessary foo o purm b th hnve w groat dend of exerolss,
sud for that reason it shonkl got be noop-d np 1k cage
for wny great beongth of me.  Whers tlin hird nst bey
pestricted of (te ity B0 better to clmln i 1o @
stund Father than to shiah 3 ap conbinnmiay 1L g e
Who bas not seen tie ) ewingivg Bom his
perch, heud duwnward, baodkwasd wl

his isdl spresd  gatwasd  Hle @ Gn
ihronegh  the  most  fescinibing  attles
Kinds:  And  who would  deny
pleasure e taXes  in these
The panot Is & climblng bind aiid peeds plenty of room

i A

wa
(V)4
o Ll
violent

[olng
Vurkons
Hel  tlie
RS o ¢ LLE

to heep hls cluws In cotditun and  Dls pliiegs
Lefiiant,  In the countey, where there 15 @ hirpe
yird, It miny be allowen fnll Bberty of the feoryiid,

pretalses wtl day pal retutn
ns n doy or cat
onid

and 1t will fy alanin the
a5 Mdthfulis to e N st niit
Where & parot s it allswed ber ety
e Afmngly fed i ety seed, varlsl with wel-winiied
and wellb ol Indisn corn. Lredd and il e snid
Lo e pericints, grcept when given with peoper Watar
as o oure for colds, In this cuse the Lrcad Bs sombied
in thesmiti and deained out. Then s few ULl pep
pers nre sshod In ecld water, aud the eol I waler from
them s ponsed over the brew!,  Feeding the bind wn
B p is sald by experts o birlng on an brikbie temper,
ewollen font. s-thma pud general mlsery.  Peeding it
om dulnties, cale, meal or sl b oupt o nuhe 1 pull
out its feathors anidl get siie eyes wnid tingue,  The
sfest dadntios, Whiclh may bne glven to it delly, are &
mioderute aronnt of loal suigwe, unspie A Blscuit, m=k
and & mawy Chilles as 1t will eat. A rips 2 ue spple
sy e given vocasicoally.

Parmts which ase chaindd 10 o stand or ¢ mfined in
& crge should not i aliowed to retadn & PoUm
whiles sweeping or dosiing js polng os. No bind
should ever be lang Won disughe, 07 all the parrit
rece the cochatunp 1a the Dost play gul, Jocular and
affectiounte. It Is not o dieltcate hrd and can be
casily ralwad, but gt ls net capable of talldng. The
griy. parrot 34 dme of the Jargest wid most tractable
of It= kind, end b5 sa excelleut palier with » goud
memory, 1t las betn knuwn o lve a bucdred yoars,
put sich cases ure exceptional.  sreat care shiould
pe talien te glve all parrots plent) of Wik Wlr and
sunshine us they ame topical bids I winter if
there Is » conservatory It 15 the best plice fur the
parrot, who dellghits to rosin whaotl wuiong the alirubs
and Howers,

ale

The new Enplish wax ecandles ane mude in all the

:-xqul-ulfv tints and colors of uplolstesy  guoils, Tl
most fanoss Bglsh mibier of wan conidles tstehes
s colors to JAberty's  WIgSeart  dydperd These

candles are found o pladn nod elble putterns, dnd
are often decornted wWith scrponthn iwlsts of metal
or painted In varioos desdgos bY bad,  They div et
run and splutter, and lnve none of the vices ol the
opdinary wax cundle  The Hght of & tine wax candle
Elows with o steads, clear Bame, giving the Bkt
benutiful artfcinl lamination we have, comnparsble
o nothing but the Nght of & senocond fre, 1t ks Ine
possibla fo get all shades of the test kinds of Englich
vandles In this city.  some veilow shades, Tnrualee
blue, sky bloe, cream wWhite und  pose ,color  (an
usaally be obtadned In the plain and twisted patterits
Nothing can be more besutitul than a dunertable

docornted with flowers and Jighted Ly wax coadied.

forvanl, with |

(Tt I & great mistake to give up candle-light

The hat lis !
tdely boen Introduced with an oval erown, but this |

it s
the only Nght which does not seem gudsh st the
Eluaming-time, when the sconces on the wall reflect
back the Hght of the cendles and wdd w new besuty
in themselves.

Whst (s more deliclous for s plenie bread than
datntily ent timgee sandwiches orraoged In tlny colls,
made (b8 they must be If rolled) of the sweetest and
tenderest of home-mede bLread ! You eaunot roll
balker's bread, cot |6 as you may; it 15 too dry end
breakis Into crumbs In the procsss,  Spread the tomgue
an the bread et [n thin sliees with o touch of tartare
sauee, If you wish, Serve the sandwiches on » dainty
china platter surrounded with olives,

The new Hollywood draperies are an American “art
eloth™ for embroidery which ecomes in o vorety of
urtistic shiades In cottons.  They aro recommended §s
colorprool,  The material Is Ny -two Inches wide, aud
Is sold at #1350 a yamt, I s espocinlly adapted to
darmed work In rope linen or urt theead, It comes
fn gray-blue, oronge, olivime. crimson, moss-gréens,
creams, and other artsile colors,

It Is ~urions 1o note how often simply opening the
window in lront of the stove will stop a smoking
chiimney. This shows that the smoking wus cavied
by an Insufliclent supply of ar,  Sometimes simply
funning the Are vigorously whl stop the smoking,
Nothing s more aunoying than a smoking ehimpuy.
Two optnings in the same fue Wil canse this trouble,
therefore 16 18 nocossery o make separate Hues for
every fle. A tree above the level of the chinney-
opening may stop the draft: this ran be remedlod
only by cuttlag down the tese.

The Marlow shirt 15 an English shirt-walst whieh is
finding spewial tavor with ludies who affect the Rritish
style of divss, It 1s mode of eotton cheviot, In Oxfued
or Cambridee mixtares, or of pldn white Unen, It s
made exactly Nike a gentleman's shirt, with a shinld
front, high yoke st the boack, shirtsleoves and wrist
iends and Pecadlily collar.  Gold, ensmellod or jew-
elled shlrttuds wird & foordti-hand or Asecot tle com-
plote the onttiy, wideh I8 intended, of conrss, for neg-
ligee wwar, with dark tweed or serge skirts.  For o
lesting oostutne is worn the new sleevelvss fneket. or
a reafer cont With such w shivt to muteh the skirt.

A very pretty background for any embroidersd pat-
terh may be made by taking any perfectly romnd ob
Jeet of the required size and filling the spaco by draw-
ing around Ib, with full dises and hnlves and goarter
dises—eich with four ratiting lnes.  The eifect of

this bactground, done In pulesilk oulline, is excesd-
ingly pretty and can be mach more rapldly done than
darning—antd hdaldes Is o greater novelty.

One of the pewest declgns In a <olld dilver tea got e
calls the sliver charlshied In old familles from colonial
fimes,  The shape Is low and fint, the lase being
finted, the pattern reaching to the middle of the piece
nnd the mmninder tetng of polished ailver.  Tes sels
of #olid silvsr In five pioces bagin In pdes at aboul
BN, From this thee moy rsgge np to 81,0000 bat
ahove thls price the ineressed vnlue 15 often due to
ornunets ke & setting of witer pegrls and other
gems, which are in donbtful taste gn talide sllver,  The
oaotitinl nlello wark und the work in vordous eolured
encmels on Rasdan silver may ralse the price of tabde
sllvir to thod of works of o This arunta sllver,
however, Is designsd  clileily for <how pleces and not
for peneml use oven Inowealthy fiamilles. A simple
destgn in table sitver, which can be enslly washed and
hept elean, Is always In the best tasta,

e

Thongh thia fmit 1s distinetly a finlt of the troples,
it grows ontdo s and clpens ontdooss &5 fae nortl as
Albany, N, Y., and It Is now beonght In quantities o
our Northern morkets from Callfornis.  Though closely
rolated 19 natute o the peach, the aprieol has o pit
sitnllir to the ptam. (s not Hie the pectaring, o
fronk of the peach. necturines arl peaches belng found
grawlng on the same tewe.  The apricot, on the con
trasy, I @ dlstinet (enlt, o nadive of Africs and of Asin
This frult scems especlally sdapted to cooking. The
proces of cooklng brings out the Muvor, und we huve
o more deliclous preserve Limn apricot fam, no mors
wefreshing froken dish thivn wpricot crcam or an apricot
e, To make an spodecd log, use o quart of very ripe
wprloots, reduced to o prlp by rubblug them throngh o
siove,  Add to It a plot of whipped eream and a guart
of water; wild also two cdps of sugar,  Eoll the sugar
and water togother topldly for twenty minntes; add
the aprleots,  When the mixturs s oLout Lalt-frozen
Io an fee-ereatn freerer, ndd the eream.  An apricot
jee-crentn is made with a quoart of unbeaten cream, &
pifit of apricot pulp, the YOIRS of four egos, Lwi cup
fols of sugor atd two cupluls of water.,  Botl gl water

|
|
|
!

and suwar ogether for twenty mioates] mid the apticot

|
| pulp o ihe Loiling syeup, then the solks of the eges,

silpeing them into o little of the hot mixtase fiest; let
the eggs cuolt L1 the syrup and palp for Ove minutes,
stitidug 16 wll the time.  Theu remove 16 from the tim:
wod contliue to beat the mixtare Ll It cools,
Bs 10 15 oold, add the cream, and freeee ke gy otler
e, A poach or bapatn crest IS owlsa very nloe
nide by this rile,

As sobin

Flelins of chitfion enrronnded by o full ruffed bonler
wee ip o squoare shawl shoape,  The corners which fobl
over are roanded sHghtle, so et the apper eumisr
ey e drawn up o over the head.  In this way ile
el forms o protection to the liend aml shoaldars
winlngt the dampuess of the night and on summer
Phigsss.  When selected n oream white or delicate
Lt of col el e el may be & ver hecoming
ajunet to the tollelte, swithing the bead und teck
=it [olds, 05 H2BE g down, yer @ving ull the ped
tection mequlred onon werm night,

Very few poople are familier with (he Hets fog)
hepe pictneed or with Qs nse, and et (0 <houlid he g
well huowa a part of the honsehold cconomy ns the spw

and the hommer, A little knowledis of the soldering-

Limon and of how o mend tins, stop lenks in the plpes,

ete., wonld save many o dollar, and for those who live
i out-of-the-way places such shill wonld be [nvoloable,
Boefore soldering an article the edges shonld be well
washed with sodu and filed absolutely clen, s any
greass or olly matter will prevent e adhesion of the
solder,  Throst the ron point loto the dre to becone
Kit, snd whille It is hestng paint the part to be hented
with an acid made In the folluwing manner: Toake s
guarter of & pound of #low and put |t into o small stane
or china vessel. Pour over It halt o teacup of muriatic
aeld, It s best to do this ont of deors as the fames
are rather dlsngreeable.  While the zine Is dissolving
wdd u piece of salamoniee, about the size of hall an
g, Whon the action of the aold wpon the 2ine has
consed the NMguid will beeome cool aud clear, and may
be bottled wnd kepl for any kngth of time.  This
»solderlngacid,” s 1t I8 called, can be bought gen-
oruily from your plamber: bl it 1s expensive and can

Io s emalle nnd cheaply mode at home that the latter |

wuy 14 the best.

The parts now being ready and the Iron hot, take
the latter i vour right hand wnd a plece of solder,
which you can get feom any tinman, in yumr e,
Bring both points In contaet on the place 10 be
soltored,  The metting solder will by attracted and will
fuw over the parts paintsd by the weid,

Pup large pleces of work, such us {in roufs, ete,,
rodit b the usuel fux, sod s rubbed on the parts to
be Jolned, tng Ib bs haeder to manage, and the aold
will be found o be mucl more satisfactory for mend.
g, Keep your solderinglmon always perfectly clean
LY muibbing it on a phece of salbamoniae when you tale
It from the fire. — .

Ammonis, or spirits of hartshorn, as Ib was formerly
called—though i Is now mude from tie Lools and horns

of varous animals besides tho hart, and is sald to be
chlefly obtalned in the present day from the distilistion
of coml ln moking gus—is one of the most useful drmgs
o the household. It I8 so powerful wu alkill that &
susll pertion of It 15 polsonous, but it s so pungent
Iu odor that no oue but & small child 1s likely to make
o mistake in regard to It; nevertheless, the fact that
seversl deaths by 1t have recently been reported should
sugEest the precaution of keeplng It on a high shelf, out
of the reach of children. 1t 1+ one of the most effective
agents In dissolving grease aod dirt.  In clesning palnt
or In clesulng of any kind it should be used in about
the proportion of a tablespounful to o guart uf Warm
water. In the same proportion it is sdmirable for
washing flannels or laees or wiry white artlcles. A
teasprontul added to a quart of hard Water for the
totlet will make It softer than rain-weter, It Is espe-
clally refreshiog In the bath, There Is nothing better
thun s weak solutlon of suimonls aod water for wash.
Ing looklog glasses or window-glass. Nothing will clean
lwmps or Intp chimneys from smoke so esslly or com-
pletely,  In removing grense o clothing, s solution
of equal parts of mmmonls wnd aléobol is sald to be
betier than slvobol alone. Care mnst be laken o
avold dyes In whish acids are nsed, which it will eer
talnly spot.  The only <afe way In using it on cvlored
cloth Is to test 1t on a sample of the cloth beforehand,
When o staln 15 prodiced by lemot Julee or uny other
wld, nothing ls o effectual a5 ammoots In neatrallzing
and thus removing it,  Yet anothor use for ammonla 1s
found in the window garden, where s few drops pdded
fo o pint of water used for sprinkiing around the
roots, but not on the leaves, produce an abundant
growth. It must be wsed Judiclondy, however, as it
s n powerful stitnulant, wnd cannot be used in snch
proportions on sbme delicate plants ws on others, There
15 alweys ammonls (o the atmosplete und fn the main,
and 1t (s a powerful sthmulint to vegetation. AVIthout

it, plants would wither and vegetation grow brown
and dfe.

Bits of soap whieh are too small to be used, should
be carsully laid nside for laundry days, when they can
Lo wmelted up 1o add to the wuab-boller, lustead of
seraping op & new Lar of soap,

The soap-saver is a veefol Uith utensil, It Is a box
of wire et with a long bendls attached.  The soap is
placed In It wnd U shaken in a pan of dishwater, will
produce @ ostrong suds without the slightest waste.

Delleate colored sitks should never be lnld away In
white paper, as the chlord: of e used (o blenching
the paper often draws out the color,

At the present time, when metal trimmines are
taslilonubie, It should be remembered thut it |5 diffieult
to find any white wool goods on which guld or stiver
teimriings may be used without thelr Lecoming tar
nishied,  Thls 15 due to the use of sulphur in blesching
wilte goods,

Multerples are seldom used I any way except as
fruit eaten from the hand, but & dellcate clder 15 made
by asitng equal quantities of apple Julee and the julce
of ripe mulberries, O faahloned Lousekeepers nsed
to boll the black multerrles In u little water H11 they
wene of the conslstency of cream, sud use It as o reme
edy fur sore throst.

At this season of the year, when there Is plenty
of sunshine and dry uale, there 15 0o exense I badding
15 oot properly alred.  The common praciice of mak-
e up the beds divectly ufter hroakfust, or even be-
fore Dbreakfast, caunot be too strongly condemned,
Not only should every part of the bed be exposed to
the alr dally, but so far ws possible, they should Le
exposed 1o the sunlight also,  For this neson, as well
ws  for  others, sheplnerooms  should be ou
the sunny sile of the house,  Very few people
are catefil enongh i oputting away bed linen after
troning, to sec that it has been thoroughly alred.  For
the damyp, mouldy edor s0 commaon sbont lhnen closels
Baere s G0 peason except carolessness In this particubar,
On cloar, sinny s 1L 15 an excellent plan 1o hang
such karge plecss us shiéots fa the clear sunshine, be-
canse they will not othorwise bo properly and thor
ouchliy alred.  They take up 80 much room on the
clotlies horse that other pleces are usnally placed
over them, and though they may remain there the
requisite twenty-four hours, they are pot Nt o put
AW,

Those who possess pld family heldooms in the way
of lace ure to be congrotolated, for this year the bean-
tital Almy handwork Is particulnely In request, and any
spueimens that are good dm sure to be noticed and ad-

mired.  This arrangement of Llack Brissels point over
whilte sHk 15 extremely effective and becomliig.

A sllver springling pot, ranging lu price from 100
1o #1540, s & Juxnriant telte jor wy lady's drawing
won fastinlere, but (6 estnot be counted among
strict pevessltles, A modest tin sprinkler or even o
raliler glohe, which theuws & tne spray over Ihe
plenuts Wil do the work of washing them off and
proviling them with molsnme  as effectusdly us o

Wulcring pot, even of solld gule.  As & wntler of Bt
the lewvis of house platits should not be wet oftener
than once & week, thongh most house plauts should

{ I wet uround the roots dully.

]

|

The tneeets of the orean furnish the eplourean dishes
af the xuroos table, for the crustacen wre more
nedrly rolatsd to the Insectivorn 1han to the s, The
largest und the best Gpown of all ibe crustaces is the
lobiiter, S0 great (& the demund for the Jobster that
thy supply s I datger of mnning out. No srtiticiad
mentis of propegatitg (WS ercutine have been dis
cuvered, thongh plociontiursts bave racied thelr bralns |
ot the subject. 1 hos been protected, lowever, ns
woll as possible by law. and it is (lkegal to sell lob-
sters under u certadn $ie In market ! aid, durlng cer-
tain months of the year, it ls [Hegal to cateh them.
Lobsters ratiging near four poinds i welght we con-
sidersd the best.  Tw open s lobster, remove the comsl,
If thers I8 any, and soparate the tall from the body.
Then, pressing hasd on the head with the tinger und
thiimb, druw away the stomuch, or ¥ lady-ln-green.” o
dark substsnce whioh is sald to be polsonous. There
{= n little veln Ieading from the stomuch down the en-
tire length of the creatuce.  This s the Intestinal
viln, and mns the entire length of the tall. 1t should |
alo e earcfully removed.  Remember, o buylog o |
billed lolister, to test It by meats of the il If It
curls qitlekly back with @ spring when pulled out, 1t
{« fresh: on the contrary, If the tall (s Hmp, the lobster |
15 <tuls, and o stale lobster Is & very nnu’-"hduwi
thing. |
The freshowater lobster 18 the lttle crawflsh, which
14 often looked upon with contemipt, bedsvss of tha|
pecullarity which some species have of burrowing. 1t
I8 by no means the only cristaces that comes npon the |
land, In tropleal conntries there are Lunid-orabs,
which cause consternation in the country by murchiug |
i large bodles 0 & steadght e to the ges from the |
motntaln habitations where they live durng a certuln
season of The voeur,  In this march they never dewiats
from » strwight path, but are sald to climb over honses
and rocks, aud pothing but rivers cau turn Wem from
thelr Nne of march,

Thers are few mope doliclons morsels than the soft-
shell crab, AN The eristecen Change thelr shells with
netenss of size, leaving thelr old hubitations beldud
theem,  Just pfter the crab bas shed Mls shell be da |
cnnght in guantiiles, wod 1s then in hls tnest condition, |
and It is for this that be |s called “soft-shell,  The
only romaning crustaces that are used for fodd e
sirimps snd prawns,  The puawn s really o lirgs
shirimp.  ‘The smullor shrimp ls found [y prime condi-
ton in this conttey, but the prawn s better In Eng-
lamd, A shrimp is really & delicious lttle creatire, o8-
pecially  fue-tavord. A gral many  people v
foolleh enoagh to eat 1t shell and all, becanse of the
dificulty of shelling it, bit they really Joava thelr shells
uite enstly If the head Is grasped |n one hand wnd the
tail tn the other and worked backward and forwasd,
splitting the tall. This leaves the head attached to
the sbell and removes the uuu<dible warts. shrimos

| minntes lu cither

are dellclous In salad, potied, stewed, or served In any
way In which lJobster meat ls served.

There aro few more pleturesque objects for the lawn
In gpite of the many fancy vases of iron and #tone
than the rstic wooden boxes that aro intended to hold
flowers. The best and strongest of these are made
of codar with the bark stripped off. Others ar o
namented with o coverlog of guarled mots. In prics
sieh hoxes may range from #2 np to #10. A large
standing vase of rustic work may be bonght for 85,

Within lafte years sperial committess have been
orgenized for the preservatlon of the forests, and some
slight mensures have heen pasesd agalnst the defacing
of natural scenery, Lt (hess efforts have heen limited
In ceriain directions, so that they bave hardly kept
pace with the work of wanton destrovers of natural
besuty, The love of flowems I8 o good thing, vet those
who love the flowets the best are not those who dig
them up from the rosdsides and deface meadows and
banks of blossoming besnty In order to Lring home &
few Llossoms to fade asd wither away from thelr
natural surronmlings.  In thls  comparntively new
country there 1s le-s danger perhaps of rotbing the
forests then I older lands, vel for milss around
summer resorts it [ often found that the woods have
been virtually stelppsd of forns and witd flowers, which
huve been dug up <0 that no spore or root is It te
fill the naked places, The ery eomes from England
wleo that the green lanes that were once beautifnl
with yellow cowslips and primroses, blue forget-mo-
nots or purple violets are now as Lkare os the sands of
the desert,  ‘Ihers (5 donger In this country that the
tealling arbmtus, the meost beant!fpl native blossom
that we have, will Le enlirely extorminsted if the
woods and banks eapnot be poviectsd In soma WAy
trom ihe poachers in the shape of cliy vendors, who
40 pot hesitate to Lear up the plant, oot and all, in
order to obtain the blossoms. Some of the rarest
and mokt beautiful of onr ferts Linve bocome proeti
cally extinet ln portions of tie eountry whers they
were omes abnndant, since bhe fastilonable rid fos
wild flowers and ferns began, Genulne artistio love
would prevent all desolation of the landscapss such
8% tnust result from the wholesale destruction each
800 of 50 many native plants,  While it |s heartily
10 be dedred that evers one shonld lave an apprecia-
tive love fur nstural flowors, it 15 o plece of sellishness
to rob the felds of tem In the wholgsale way now
common.  This does not mean that the botanical
eollector shonld not take what |5 mecessary, or thab
pative flowers should uever Le gethersd. It is the
wamton desteuetion of them, merely for the gratltico-
tlon of vanity and a widm of the mowmeot, which
must be otterly condemned. Thers are of course

cvarlons wild plants which are simply the pest of the

furmer.  Buttereups and dalsles are not lkely to
suffer froan the mveges of flower venders, but 1t is &
pity that such blossoms as (e wild columbine, the
traflivg arbutus, the walking fern (omnde so common
abomi Hariford and oow slmust extinet) should not be
protected by low as are our festliered songstors, our
forests and our natursd Jandseapss,  After all o growth
of public seatiment In opposition to all such destrue-
tion I3 the ounly way (n which the mstter cun be
remediod.  Artistic growth In suy Isud is slow, and
for many vears yet it 1s lkely that we shusll be more
or less tronbled by the fiends who advertise patent
mwedicines on one monntaln rocks and the vandals who
tear up our rarest wild owers to vend the Lissons
through (he streets, '

Among the exteavagances of the hour 1s a neeks
lace of plerced diumonds, cach slone belug strung ke
u bead on fine wine.  The necklice s worn cloxe ab
the throst, or 1s twisted @< an croament in the hade

_—

The fresh wnter flsh season hus now fuirly opened.
With the J0th of May afl restrietions protecting our
Iake hass passed away.  As a mile thee are very fow
very good tish cooks in thls country.  The temdency 18
10 buke, vy, boll or brotl everything of o finuy noaturs
that eomes to hand for the table, paving very littie
deffrence w0 viarlety,  The art of the (rue sance-malier
Is a0 intimately connected with the art of prepafing
tish that this talluee 1 not steange, (n o country which
was onen proverbinl for baving but one sauce,  All
fich, but especlaly fresh woter fish, lave s dellcate
favor which b easily destroyed by overooking. 16
wus formeriy belleved that fsh was especinlly valualle
ws brain food, hut there Is very Hitle meason for (his,
except that flsh contains w somewlhat larger propoition
of phosphorus thon meat. It [ not so nutritious,
however, #s beef, though o rieh fish Hke salmon s
probably equal o food vaine to vend or to young lamb,
Among the most valoable fish are the lnke hoss. The
most desirable way to cook them s undoubtedls In
fileta  These may be breaded and fried? or simply
baked, as they sre in cream saove,  Almost any fisher
man knows how to skin as well as scale o Msh, and this
14 u plece of worl that should be done by the dver of
lake side. After the flsh s skinned it Is a stmpf
matter to cut It In Allets.  In order (o do this a shirg
knlfa must be pushed down to remove the thick laye
of flesh from the backbone on one slde and the thinne
nyer on the other. In a large fish these (wo layers
mist be cut aeress onee or twice w form smeller
pleces. These pleces of flsh must be dipped in beaten
egg, then In bread erumbs, and fried in Lot fat, deep
enough to immerse them,  The fut must be hot enonghy
to cook & doughnnt  Fried fish of this Kind s delicious
served with o tartar sance, or It tay be served with a
swice Hollnndaise, a reclpe for which has alremly been
given In these columna,

A tumato sauce s always dellcions with fried fish,
To make such a ssuce, fry In o syucepan In a table-
spoon of butter one carrot, hulf an onlun, both chopped
flue, u sprig of thyme, hull a Lny leaf, two peppers and
two cloves,  Add a tablespoon of mineed ham, » sprig
of eelery, and two or thres sprigs of parsley,  Let thils
mixture try for ffteen minutes: take two tablespoonfily
of It fur o small amount of sawes,  The remuinder may
be lnld nstde for scasoning ot any time,  This |5 mire-
polx, snd 1s the foundation of Wany French sanees,
Add 4 teuspoon of builer to these chopped mixtures,
put It in @ soucepan with two tublespoonfals of flour

and stiv 10t it ds thoruughly brown,  Add now a
guart of tomutoes, elther canned or fresh,  If they are
canped cook them  furty-five minutes; 1If they ure

fresh cook them holf an hour.  When the tomaioes are
cooled sewson them with a teaspoon of salt, halfsa salt-
spoafi of pepper, and half o teaspoon of Emnniated
st lat the whole cunk tve mwinntes gller season-
fpe, and then stenin W through o <leve or polnted
prrse stralner,  The ssuce will keep In o cold plice
ur refrigerutor for several diups. A simple  deilclous
way of cooking dllets of fish b In crcnm siiee A

! nioe way of seasoning the thh Letore buking It n thils

wi¥ U5 to squeere o few drops of lemon Juloe over
ench slice and luy sleed onlons over 1L, seansening 1t
st with salt aud pepper.  The onluns may be aiter-
ward fried ond served with e fish,  1f une does niot
like the favor of onbuus, this ssiconlng may be omiited
aind the sl stmply sepsoned with salt and pepper
wod Jeft too pest du 1 Sesoulng for o oor twelve
cuse, then dippd o fine broead
erutbis, luh? on u platter and balied for twenry-tive op
thiety minntes fnow hot oven tu the following sunce:
A plut will be encigh to bake o fich.

Fut a tablespoon of bniter lu a sancepan, wdd a
tubilespoon of four. sud when tharoughly mixed add &
pintof milk, Lot the whole boll, stirring 1t constantly,
put in %o sliees of onlons chop et fine, pour 1t uround
the fsh,  When served, a hand bolled ez grated over
the fl=h by pressing it throngh a sleve will give it s
more orismental appearance on the table,  Fish muost
be served in the dish It 1= baked in, and for {hut pure-
pose the dish siould be elther poreeluln or stonewnre
An eartbenware platfer will do.  The egg should be
grated over it Just after it is covked.

EL, M. W.,7 of Otlsco, Ind,, writes: “ What s meand
by creyfish butter ! 1t < new mticle 1o me. A\ cray-
tish §s a nondescript auimal here that Jives In the
grotnd and pushes U up” A omyfsh, singular as 18
may seem to the writer, is shuply w fresli-wator
lubster. It Hves chlefly In brooks aod streams, Thore
{5 » Kiud on the Western pralses that digs undergroind
to fnd water, and it ls probally this Kind the writer
has seen. A fullgrown crayfish, or crawfish, Is about
thres fnches long.  The varety sold in our New-York
markets, and which brings 80 or 85 & hundeed, comes
from brooks,  large quantities are brought from near
Milwaukee, Wis,, snd from Troy, N. Y. Not oaly s
butter made from thelr egex in the same way that
titter §s prepared from lobster coral, but a most de-
Neions Wague of crawtsh i prepancd from them, and
they are frequontly teed as decoistion of dishes by
fushlonable chets,

A great denl s now beimg sald about the hygienle
value of singing and the physicn]l guln of tralning
& clild's volee esrly, even thoun he show no special
aptitude for singlng. A writer ou this subject insiances
the vigorous hewlth of the nins, who take very littls
exercise nnd am shut up within doors most of the time,

but who seem to gain fom thele contihual singing
uo I;mtukul. for the outdour eseeclse they we
denled,

The Irllﬂhqmu! width of o hemstitcind linen towel
varies with the tasto ol the puechaser. There is a fancy
Just now for o towel of Nberal dimensions.  One mess-
uelig from twenty seven Inches (o wiith by forty. four
In length ls frequently chosen. This is an extreme sige,
however; twenty-seven inches Ly forty iwo or forty -

five, when fnlshed s large enctgh for all ondinary
purposes,  The widih of the hem Is also L n
matter of Gaste and varioes from wo inch sad o 10
two Inches.  Sometimes & neh liem with & line of
drawn work above it 15 used, but so parmow & hem s
vot wretty unless there )5 @ border above W




